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The best Baklava in Toronto

Fabian’s Cafe  
876 Markham Rd, Scarborough  

(416) 438-1561

1650 Dundas St E 
Mississauga

(905) 848-2590

HOMEMADE, FRESH
HEALTHY § TASTY

Pick up your FREE copy 
from  the local  

stores or read it online!

Subscribe to receive
the latest issue online. 

Visit: 
 www.ethnicfood.ca

B A K E R I E S  -  D E L I  -  R E S T A U R A N T S  -  F E S T I V A L S  -  E V E N T S                                                          

Tel: (647) 351-2015
2086 Lawrence Аve. Еast, Scarborough

(East of Warden)

Crown Pastries

Kostas  
Greek Bakery Tel: (647) 748-9229 

265 Ellesmere Rd 

Pasha Authentic Turkish Cuisine

veal stir fry with  
vegetables and kiwi

The Chef’s Esref Eti best easy Turkish recipe
Time for preparation: 10 minutes

1. Cut veal into narrow strips
2. In a fry pan, stir-fry veal  in butter for about 5 minutes
3. Add vegetables and a little bit of himalayan salt and stir 
about 4 minutes (don’t overcook)
5. Add pieces of kiwi, black paper and oregano
3. Stir and serve
4. And also something very important! “Put love from your 
heart when cooking” - says the great Turkish chef  
* Instead of veal you can make it with with chicken breast  
   or fish, just be careful not to overcook.
* Instead of kiwi, you can use peach or plum (raw fruits)  
   or dry figs.

10-64 Overlea Blvd. Toronto, (416) 421-3500
www.pashaturkishrestaurants.com

From wood-charcoal-grilled meat and fish cours-
es, to hand-crafted pides and specialty desserts, 
PASHA offers an extensive selection of dishes, 
served in an ambiance of warmth and authenticity. 
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LA LUCE
Ristorante

Italian Fine Dining Restaurant

4377 Steeles Ave West, Toronto
(416) 661-8989

- Elegant Italian  
  restaurant with  
  excellent food,  
  friendly staff and
  great service.  
- Serving its customers 
  for more then 40 years.  
- Large variety of  
  Italian, French, Spanish  
  and other wines. 
- A fantastic place  
  for all kinds of  
  events: Weddings,  
  Corporate,  
  Product Launches,  
  Fundraisers,  
  Fashion shows,  
  Holiday Parties,  
  VIP Reception. 
- Saturday night  
  live music: Jazz,
  Blues,Folks.

Dine In - Take Out - Catering

Steeles Ave
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Tatiana Banquet Hall & Restaurant  
is a perfect choice for all kinds of celebration events such as birthdays, baby showers, 

weddings and more.  Its elegant interior design, exquisite menu and professional catering 
will make your holidays bright and unforgettable! Amazing live shows.

Make reservations for any event  for an amazing experience! Call (905) 761-1028
2180 Steeles Ave. W., Suite 7 & 8 (Steeles & Keele)

www.tatianabanquethall.com
Follow us

Russian Potato Salad  
(Olivier Salad)

  Oliver salad is a dish 
that is prepared from 
mayonnaise, boiled 
potatoes, peas, car-
rots, pickles, corn, 
and various types of 
sausage or chicken. 
  It’s is a traditional 
salad dish in Russian 
cuisine and it’s also 
popular in many other 
European countries, 
Iran, Israel, Mon-
golia and through-
out Latin America. 
The actual history is 
that the salad was in-

vented in the 1860s and 
named for its creator, 
chef Lucien Olivier. 
This Belgian (who may 
have been originally 
French), ran a Pari-
sian-style restaurant in 
Moscow called “Her-
mitage.”
The salad made his 
elite establishment one 
of the Russian capital’s 
most talked about and 
frequented establish-
ments. Olivier careful-
ly guarded the recipe 
as a trade secret, al-

ways preparing it him-
self – and in fact took 
the recipe to his grave.
It survived via two de-
rived sources. One ver-
sion was stolen by an 
employee who was able 
to sneak a look at the 
work station while the 
great chef was called 
away. Another was de-
veloped by a one of the 
restaurant’s regulars 
who sought a way to 
keep the salad going 
after the chef was gone.

Ingredients:
1 kg potatoes
250 g carrots
250 g pickles
200 g peas
200 g of corn
200 g of ham
3 eggs
400 g mayonnaise
1 tsp. mustard
parsley and dill
salt,  
pepper 

Instructions:
1.In a large pot, add 
potatoes and carrots. 
Cover completely with 
water. Bring to a boil 
and cook about 20-25 
minutes or until a knife 
pierces through 
easily. (Don’t over-
cook. Remove carrots 
and potatoes from wa-
ter, set aside to cool.)
2.In a small pot add 

eggs, cover eggs will 
water and bring to a 
boil cook. Cook eggs 
8-10 minutes. 
3.Cube all of the ingre-
dients. 
4.Combine everything, 
mix. Add mayo to 
taste. 
5.Season with salt, 
pepper.  
Add fresh parsley and 
dill, mix.
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Ingredients
•1 cup red lentil 
•1 diced carrot
•1 diced potato 
•8 cups water
•1 tablespoon Turkish virgin olive 
oil
•1/2 yellow onion, finely shredded
•2 tablespoon tomato paste
•1/2 teaspoon paprika (or red  
pepper paste) 
•1/2 teaspoon black pepper
•1 teaspoon dried mint 
•salt to taste
•1 tablespoon butter
•1/4 teaspoon pepper 
•4 lemon wedges

Instructions
1. Combine the lentils, carrot, 
potato, 1/2 of the water. Bring it 
to a boil, lower the heat. Simmer 
for 30 minutes until the lentil and 
vegetables become tender. 

2. Add it to a blender in batches 
and set aside in a big bowl.
3. In a pot, over medium heat, 
heat 1 tablespoon olive oil. Add 
onion pieces and cook covered 
until it becomes soft.

4. Add tomato paste, paprika, 
black pepper, and mint. Cook 
until fully cooked through.

5. Add lentil and potato mixture 
with 3 cups of warm water. Cook 
for 8 to 10 minutes over medium-
low heat by stirring continuously. 
Set it aside in a soup bowl.

6. In a pan, over medium heat, 
heat 1 tablespoon butter. Add 
cayenne pepper and cook for 1 to 
2 minutes, or until it bubbles. 

Serve hot with lemon.

Turkish Red lentil soup
Nick Rasidoff

SHAWARMA TIMES
& GRILL

355 Memorial Avenue, Orillia, ON L3V 6H1

Dine In  •  Pick Up  •  Take Out  •  Delivery  •  Catering

Mediterranean Cuisine

705 329 3773

Specials of the Day

MONDAY
Spaghetti with Meat Balls
Roasted Chicken Legs

TUESDAY
Stuffed Peppers
Chicken Parmigiana

Side Orders

Drinks

Pastries

Fresh Cut Fries
Onion Rings
Fries with Gravy
Poutine
Shawarma Poutine
Chicken Wings (Grilled/Fried) & Fries (8pcs)
Chicken Fingers & Fries (4pcs)

3.99
4.99
4.99
6.99
9.99

12.99
9.99

Coffe
Tea
Canned Pop
Bottled Pop
Water
Canned Juice
Bottled Juice

1.00
1.00
1.00
2.00
1.00
1.99
2.99

Spinach Pie (Spanakopita)
Feta Cheese Pie (Tiropita)
Baklava (Contains Nuts)

4.99
4.99
4.49

WEDNESDAY
Lasagna
Beef Stew

THURSDAY
Stuffed Eggplant
Chicken Alfredo

FRIDAY
Filet of Sole

Roasted Chicken Legs

SHAWARMA TIMES & GRILL
Homemade Food for Good Times

Homemade Food for Good Times

Soups
Chicken Noodle
Red Lentil

6.99 
5.99 

3.49 
2.99 

Open
 7 Days

11am - 10pm

small      large

355 Memorial Avenue, Orillia,  
ON L3V 6H1

Delicious food of an old city arouses  
in Toronto at Antioch Kitchen.  

We aim at presenting our food which has 
been shaped throughout history to  

the inhabitants of a unique city with 
 its diversity and harmony.  

We pull strength from our disparate  
kitchen along with our  

15 years of experience in the food business.  
We are excited to welcome those who want to 

delight themselves with distinctive palates.

COME TASTE OUR DELICIOUSLY RICH FOOD  
WITH ROOTS IN ANCIENT HISTORY!

Store Hours 
Sun. 12pm - 9pm 
Mon. 11:30am - 9pm 
Tue. 11:30am -9pm 
Wed. 11:30am - 9:00pm 
Thur. 11:30am - 9:00pm 
Fri. 11:30am - 11:00pm
Sat. 12:00pm - 11:00pm

Come for a delicious, healthy and  
home cooked Turkish meal!

1150 Sheppard Ave W,  
Toronto ON M3K 2B5 (West of Allen Rd.)

416-635-6200

Antioch Kitchen
Turkish Restaurant

Chicken Tikka Masala Chicken tikka masala is a  
classic Indian dish and a  
prominent feature of Indian as 
well as British cuisine. Chicken 
tikka masala can be broken down 
into two parts: the chicken tikka 
part – bite-sized pieces of bone-
less chicken marinated in yogurt 
and spices and the masala (mixed 
spices) sauce. Where exactly the 
popular dish Chicken Tikka Ma-
sala originated is a matter of some 
controversy. Some say it comes 
from the Punjab. Others argue that 
it was invented in the U.K.

Ingredients  
(per 4 servings)
1 (1 1/2) inch knob 
ginger (peeled) 
4 cloves garlic (peeled) 
1/2 large yellow onion 
(peeled) 
1 1/2 lbs boneless 
skinless chicken 
breasts , diced into 
1-inch cubes 
1 1/2 tbsp garam  
masala spice blend  
2 tbsp olive oil  
1 tbsp tomato paste 
1 1/2 tsp ground  
paprika 
1/4 tsp cayenne pepper  
1 (28 oz) can crushed 
tomatoes 
1/2 cup plain yogurt  
1 tbsp fresh  
lemon juice 
1/4 cup cilantro leaves 
Basmati rice 

Preparation  
(only 30 minutes!): 
Pulse ginger and garlic 
in a food processor 
until finely chopped. 
Add onion and pulse 
until finely chopped. 
Toss chicken with 1 
1/2 tsp garam masala 
and 1 tsp salt. Heat 
1  tbsp olive oil in 
a large skillet over 
medium-high heat. 
Add chicken and 
cook, rotating halfway 
through cooking, until 
cooked through, about 
6-7 minutes. Transfer 
chicken to a plate. 
Heat remaining 1 tbsp 
olive oil in same skil-
let over medium-high 
heat. Add chopped 
onion mixture and 
saute until onions 

have softened, about 3 
minutes. Add tomato 
paste, remaining 1 
tbsp garam masala, the 
paprika, and cayenne 
and cook, stirring 
constantly, 30 seconds. 
Add crushed tomatoes, 
season with salt to 
taste, and cook stir-
ring occasionally until 
mixture is hot, about 
2 minutes. Return 
chicken to pan and 
cook 1 minute longer. 
Remove from heat, stir 
in Greek yogurt and 
lemon juice.  
Serve warm over rice 
topped with cilantro.

CATERING
DELIVERY with
Skip the Dishes  
and DoorDash 
LIVE MUSIC
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Dine In 
Take out, Skip the Dishes Delivery

Since 1963 at the same location, the same perfect quality of the food  
and great service! You will find a large fresh selection of European-style 
cakes and pastries, handmade chocolate confections, truff les and butter 

cookies. They can be packed in gift boxes.
It is a cozy European sit-down café where you can enjoy  
a wide variety of homemade lunch specialties such as  

Quiche Lorraine, Crepes, Goulash soup, Wiener Schnitzel, etc. And of 
course to top it off, our spectacular desserts and freshly ground coffee.

876 Markham Road, Scarborough
Tel: 416.438.1561, Fax: 416.438.1819

fabian.cafe@gmail.com, www.fabianscafe.com

Fabian's Cafe

Store Hours:
Tue-Sat 9am-6pm, Sun 10am-5pm

Casa Barcelona
2980 Bloor St West, Etobicoke

(416) 234-5858
www.casabarcelona.ca

SPANISH TAPAS RESTAURANT

Ingredients
2 hard boiled eggs
1 1/2 pieces of chopped onions
1 tablespoon of olive oil
1 clove garlic
2 tablespoons of oregano
1 kg of ground beef
2 tablespoons raisin
2 tablespoons of chopped olives
1 can of whole tomato
4 cups of vegetable oil
2 cups f lour
1 tablespoon of salt
1/2 unsalted butter stick half cup
1 egg
6 tablespoons of water
1 tablespoon of vinegar

Preparation
For the dough, mix the f lour, salt 
and butter with your hands until you 
get a uniform dough.
In another deep bowl beat the egg, 
water and vinegar with a fork and 
add to the f lour dough.
Knead the mixture on a clean sur-
face with a little f lour until you get 
a rustic dough and store on egapack 
paper for an hour.
For the filling begin by cutting the 
eggs into thin slices.
In a saucepan over low heat cook 
the onion in the oil and until golden 
brown and add the garlic, and oreg-
ano, mixing for 1 minute.

Add the meat and cook for 5-10 min-
utes until all the meat is cooked. 
Add the raisins, olives and tomato.
Preheat the oven to 100 degrees Cel-
sius and prepare a large sheet of wax 
paper on a baking sheet.
Take the mass of the empanadas and 
make an extended sheet where you 
can cut half circles of approximately 
10 centimeters to make the empana-
das.
Take a half circle and fill with 2 ta-
blespoons of the meat filling, cover 
with another half circle and mark 
the edges with a fork.
Cook the empanadas in the oven 
for 20 minutes or until the dough is 
golden brown.
You can also choose to fry the 
empanadas in very hot vegetable oil 
(about 4 minutes per pie) if you like 
a touch more crispy.

Empanadas are very popular as a street food in South America. They are 
stuffed pastries filled with a mix of ingredients, then either baked or fried. 
The modern empanada is believed to be a derivative of the Indian samosa.

Argentinian Empanadas

The Dragon Building in Wat Samphran, Thailand

Some of The Most Weird Buildings In The World
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Mind House (Barcelona, Spain)

Stone House (Guimares, Portugal)

Nautilus House (Mexico City, Mexico)

Some of The Most Weird Buildings In The World

Habitat 67 (Montreal, Canada)

 Gazpacho  (Spanish Cold Soup)

Gazpacho is a cold Spanish toma-
to-based raw vegetable soup. It is, 
essentially, an Andalusian peasant 
dish designed to stretch affordable 
ingredients to their absolute limit. 
The recipe for a classic gazpacho 
is relatively f lexible, the main 
bone of contention being the  
inclusion of bread.  
The real secret to gazpacho is 
good olive oil, and lots of it.  
The name gazpacho is a bit of a 
mystery, though some experts 
think it may be related to the Mo-
zarab word caspa, or “ fragments,” 
or possibly the Hebrew gazaz, 
“break into pieces.” 
 
Ingredients: (per 6 servings) 
100g slightly stale crusty white 
bread, soaked in cold water for 20 
minutes 

1kg very ripe tomatoes, diced 
1 ripe red pepper and 1 green pep-
per, deseeded and diced 
1 medium cucumber, peeled and 
diced 
2 cloves of garlic, peeled and 
crushed 
150 ml extra virgin olive oil 
2 tbsp sherry vinegar 
Salt, to taste 
 
Preparation: 
Mix the diced tomatoes, peppers 
and cucumber with the crushed 
garlic and olive oil in the bowl of a 
food processor or blender. Squeeze 
out the bread, tear it roughly into 
chunks, and add to the mixture. 
Blend until smooth, then add the 
salt and vinegar to taste and stir 
well. Pass the mixture through a 
fine sieve, then cover and refriger-
ate until well chilled. Serve with 
garnishes of your choice. Some 
suggestions - diced black olives, 
hard-boiled egg, small pieces of 
cucumber and pepper, mint or 
parsley, spring onion, cubes of 
ham and so on.

The Basket Building, Ohio, USA
Some of The Most Weird Buildings In The World
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Kostas Meat Market   & Deli

259 Ellesmere Rd,  
Scarborough, (416) 444-3036

265 Ellesmere Rd 
(647)748-9229

Kostas Greek Bakery
Every day new homemade cakes and pastries.

Fresh Bread, bureks,baklava, kadaif.  
Prosphora Bread.

Custom made Cakes for all Occasions - 
Birthdays, Weddings, Baptism, Bridal, Shower 

Cakes and other.

European Sausage House
145 Norfinch Dr, North York, Unit 6-8

(416) 663-8323

Own production of meat products 
- fresh and smoked meat, salami, 
sudjuk and other. Cheese and other 
Imported products from Europe. 

Vienna Fine Foods 
1050 Birchmount Rd.,Scarborough
(north of Eglinton), 416-759-4481
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High quality European  
products, chocolates and 
cookies from Germany and 
Austria, smoked and fresh 
meats, cheese, homemade 
salads and fresh bread. 
While you’re here, stop by 
their Hot Food Counter to 
have a hot meal  
or simply just take it with 
you.
The HOT MEALS includes: 
Schnitzels, Soups, Ham-
burgers, Goulash, Sausages, 
Fish, Ribs, Chicken,  
Potato Pancakes.
You are always welcomed! Very tasty Stuffed Roast Pork 

Daily Hot Meals Specials 
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Everyday you will find a variety of 
fresh and delicious hot table items 
available at ABC Euro Delicates-
sen. Every item is prepared with the 
finest ingredients and are all offered 
at a reasonable price. This hot table 
features a wide variety of items but 
the six featured favorites are:
Meat & Vegetarian Lasagna:  You 
will never eat frozen lasagna again 
after tasting this much loved lasa-
gna recipe. Crispy edges and goo-
ey cheese exterior with a perfectly 
cooked center of fresh layers of 
pasta sheets with a rich and creamy 
meat tomato sauce and even more 
cheese. There is also a scrumptious 
hand made vegetarian lasagna avail-
able consisting of multiple cheeses 
and veggies like tomatoes, peppers, 
onion and spinach. 

Polenta: This traditional dish is a 
very simple yet extremely satisfying 
meal.  Made of cornmeal, a medley 
of melted cheeses and bacon chunks, 
it will leave your mouth watering. 
This creamy polenta is a delicious 
gluten-free addition to any meal or 
can be served as a main course.

Cabbage & Vine Leaf Rolls:  
A family recipe headed down by 
many generations. Each and every 
cabbage roll is hand made and there 
are multiple options available. You 

can choose from Pork Meat Cabbage 
Rolls, Pork Meat Vine Leaf Rolls or 
Vegetarian Cabbage Rolls. A popu-
lar item to share and they are great 
served with sour cream.

Schnitzel: Chicken and pork schnit-
zel are both a popular and tasty meat 
available at the ABC Euro Delica-
tessen hot table. Crispy, juicy and 
seasoned to perfection, each piece of 
schnitzel can be served in a custom 
sandwich or as a main course with a 
side of rice pilaf, potatoes or baked 
beans.

Meatballs – Juicy hand rolled pork 
and herb meatballs are another de-
lightful item available as a side dish 
or can be served as a main course. 
They are tender and seasoned just 
right! A tasty meatball soup can also 
be found in soup fridge.
 
Soups – A rotating selection of de-
licious traditional hot soups such as 
meatball soup, tripe soup, goulash, 
potato soup and radauteana. Cold 
soups and spreads are also available 
in the soup fridge.

Be sure to check out the exceptional 
ABC Euro Delicatessen hot table 
and don’t forget to stop by their 
mouth-watering bakery full of pas-
ties, cakes and cookies.

ABC EURO Delicatessen - 6 Lebovic Ave., Scarborough, (416) 495-0368
Delicious Hot Table Items Eglinton Ave./West of  Warden Ave.

Some of The Most Weird Buildings In The World

The Crooked House, Poland Elephant Building (Bangkok, Thailand)
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Mother’s Day Gala & Celebrations
Dancing Damsels celebrated Moth-
er’s Day with a spectacular Gala to 
honour Mothers and Grandmothers 
on Sunday, May 13, 2018 at the 
Oasis Convention Centre. This year’s 
theme was “Love Mom” and the fes-
tive celebratory gala featured a va-

riety of contests including a Photo 
Contest, Write & Win Contest, Cre-
ativity Contest, Card Making Con-
test and last but not least, this year 
we were excited to introduce the 
Mum & Me Fashion Show Contest! 
Special Mother’s Day Lunch was 

served buffet style followed by after-
noon tea, sweet treats and pastries. 
The afternoon come alive with mu-
sic, dance and a variety of multicul-
tural live entertainment. There were 
fun games and activities for all to 
enjoy. 

* Dancing Damsels is a Toronto 
based non-profit organization that 
strives to promote multiculturalism 
through the arts and aims to empow-
er women to lead better lives. 


